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T-ibject:  "SAVE  THE  OHEEN  TOMATOES."    Information  from  honw- economists  of  the  U.  S. 
Department  of  Agriculture.  \  \_  \  E»  ... 
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Ge'y^be  last  green  tomatoes  off  the  vines  "before  fr\>st  catches  them.  Don't 

•  r  \  U.S.  DtPARttttKT  *  W^-_J 

let  any  of  them  go  to  waste,  for  these  tomatoes  are  all  good  food,  although  they 

haven't  developed  all  the  vitamin  values  and  flavor  and  "eye  appeal"  of  ripe  red 
Marglobes  or  Bonny  Bests.     Home  economists  of  the  U.  S.  Department  of  Agriculture 
say  that  you  can  use  the  green  tomatoes  in  ways  that  will  make  them  seem  like  a 
newly  discovered  fruit  or  vegetable  or  pickle  when  they  come  on  the  table. 

Try  ripening  a  few  of  the  largest  ones.     If  they  don't  respond  to  a  reas- 
onable sunning,  use  them  as  they  are.     You  can  stew  or  scallop  green  tomatoes  just 
at  you  do  red  ones.     Or  slice  them,  flour  or  bread  the  slices,  and  fry  them  in  a 
little  savory  fat.    Or  cut  them  in  halves  and  broil  them  in  the  lower  oven.  Or 
nake  them  into  pies  or  tarts,  with  a  plain  green  tomato  filling,  or  green  tomato 
ainceme  at . 

To  make  a  green  tomato  pie,   slice  5  or  6  medium  size  tomatoes  and  l/2  a  lemon, 
add  2  tablespoons  water  and  cook  until  nearly  tender.    Drain  and  reserve  the  liquid. 
Nix  1  tablespoon  corn  starch  with  sugar  to  taste,  about  3/4  cup,  and  a  little 
cinnamon  and  salt.    Mix  with  the  tomato  liquid,  heat,   and  stir  until  thickened. 

the  tomatoes  and  a  little  table  fat.     Pour  the  mixture  into  a  partially  baked 
Pie  crust,  put  on  a  top  sheet  of  dough,  and  bake  in  a  moderately  hot  oven  (375  F. ) 
or  about  30  minutes  or  until  the  crust  is  golden  brown, 

iou  make  a  "mock  mincemeat"  with  green  tomatoes  in  much  the  same  way  as 


other 


ainceraeat.    When  it  is  cooked  thick  seal  it  in  hot  sterilized  quart  jars. 


Quart  jar  holds  about  enough  for  a  good  sized  pie.     Green  tomato  mincemeat  has 


11  ingredients.  Have  you  a  pencil  and  paper  handy  to  jot  them  down?  Here  are  the 
quantities  you  would  need  to  make  3  quarts  of  pie  filling:     Chopped  green  tomatoes 

,,4  quarts;  pared,  sliced  tart  apples...  2  quarts;  seeded  raisins. .  .half  a  pound; 
ainced  citron...  4  tattle  spoonful  a  if  available;  spices...  4  teaspoons  of  cinnamon, 
one-fourth  teaspoon  each  of  allspice  and  cloves;  brown  sugar...  5  cups;  vinegar... 
2  cups;  and  water...  2  cups,...  or  more  water  and  less  vinegar,  depending  on  how 
acid  the  vine  ar  is.     Cook  all  these  ingredients  together  slowly  until  the  tomatoes 
are  tender  and  the  mincemeat  is  thick.     Stir  occasionally  to  prevent  burning. 

If  you  have  enough  sugar  you  might  make  a  few  jars  of  green  tomato  marmalade. 
Allow  l/2  pound  of  sugar  and  a  thinly  sliced  lemon  for  each  pound  of  green  tomatoes, 
also  a  quarter  teaspoon  of  salt.     Boil  the  sliced  lemons  about  5  minutes  in  a  small 
amount  of  water  containing  the  salt.    A  cupful  of  water  is  enough  for  6  lemons. 
Add  the  cooked  sliced  lemon  to  the  tomatoes  and  sugar.    Heat  all  together  slowly, 
then  cook  rapidly  for  about  half  an  hour,  or  until  the  marmalade  is  like  thick  heavy 
jam.    Stir  often  while  it  is  cooking.     In  this  case  the  lemon  not  only  adds  flavor, 
but  also  orovides  the  pectin  needed  for  jellying. 

You  can  make  green  tomato  pickles  just  as  you  make  cucumber  or  any  other 
pickles,  using  either  the  short  brine  or  the  long  brine  process. 

For  dilled  green  tomatoes  use  what  is  called  the  quick  fermentation  process. 
Here's  how  you  do  it:    Make  a  brine  of  2  cups  of  salt,  2  cups  of  vinegar,  and  4 
tablespoons  of  sugar  to  2  gallons  of  water.    This  will  be  about  enough  brine  for 

12  pounds  of  green  tomatoes.    Use  only  freshly  picked  green  tomatoes  for  dilling. 
Pick  out  the  ones  without  blemishes  and  of  a  uniform  size.    You  can  use  either  2- 
quart  glass  fruit  jars  for  the  fermentation  process  or  earthenware  crocks.  When 
you  are  ready  to  store  the  pickles  put  them  into  glass-topped  jars.     The  acid  and 
salt  in  pickles  corrode  zinc  or  other  metal    caps  and  form  a  poisonous  substance. 

Han  to  let  the  -oickles  ferment  in  a  place  where  they  are  kept  fairly  warm 


between  75  and  30  degrees.    And  if  you  can,  select  a  place  where  spilling  won't 
natter. 

In  making  any  kind  of  pickles,  the  salt  and  vinegar  are  used  to  prevent 
spoilage,  while  the  lactic  acid  bacteria  are  growing  and  helping  to  give  the  acid 
flavor  and  crispness.     The  sugar  extracted  from  the  tomatoes  and  the  small  amount 
of  extra  sugar  added  to  the  "brine,  both  aid  in  the  growth    of  the  lactic  acid  bacte- 
ria.   In  pickling,  use  common  bag  salt,  because  the  free-pouring  kind  contains  a 
substance  that  is  bad  for  pickles. 

If  you  use  too  much  salt  in  the  brine  the  pickles  won't  ferment  rapidly;  if 
you  use  too  little  salt,  the  pickles  will  spoil.     So  remember  the  proportions  for 
too  brine  —  2  cups  of  salt  —  2  cups  of  Vinegar  —  4  tablespoons  of  sugar  —  and 
2  gallons  of  water. 

Place  a  layer  of  dill  herb  and  mixed  pickle  spices  at  the  bottom  of  the 

crock.    You  can  use  either  fresh  or  dried  dill  .  .  .  One  bunch  is  usually  enough  for 

avear's  supply  of  pickles.     Some  people  like  a  little  garlic  added  to  dilled 

tickles.    Fill  the  containers  with  whole  green  tomatoes  .   .  .  carefully  washed,  of 

course.  .  .  .  and  add  a  second  layer  of  dill-  and  spices  on  top. 

If  you  use  fruit  jars  for  the  fermentation,  fill  them  to  overflowing  with 

brine,  and  partially  seal  them.     The  partial  seal  keeps  air  away  from  the 

tomatoes  and  helps  prevent  spoilage.    Add  more  brine  as  needed,   so  you  keep  the 

tomatoes  continually  covered  by  brine.  Some  brine  overflows  as  the  pickle  ferments. 
If 

you  use  a  crock,  cover  the  tomatoes  with  two  or  more  inches  of  brine,  and  hold  them 

town  with  a  clean  heavy  board  coated  with  paraffin    or  a  weighted  earthenware  plate. 

^ovc  scum  as  it  forms  on  the  brine  each  day. 

-he  dilled  tomatoes  will  be  ready  to  use  in  about  2  weeks.     They  should  be 
crisp,  spicy,    well-flavored  with  dill,  and  clear  dark  green  throughout,  woth  no 
nue  spots.    Slice  the  tomatoes  and  pack  them  in  sterilized  quart  jars.    Add  half 
Bcf    \A  frcsh  cidcr  vinegar  to  each  jar,  and  fill  the  jar  with  the  dill  brine. 
^rtight;011  ^  tn°  ^rine  in  thc  Jars»  strain,  boil,  and  cool  it.     Seal  the  jars 

*rcct  d?v?S£  ^^^^c^  green  tomatoes  are  good  as  they  arc.     Or  you  can  make  them  into 
fcdpet         Sreen  tomato    pickles,  or  sweet  mixed  pickles,  using  your  favorite 

# 


